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Flavor, of Cheddar cheese, relation of diacetyl 
to, 515 
Fluorine, in phosphate supplements for cattle, 
228 
4-H, 
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dairy project leaders, training of, 729* 
show programs, in Mississippi, 729* 
Furfural, in heated skim milk, 222 


| 
(SastroINTESTINAL motility, infiuence 
of lactose on, 139 
Gestation, prolonged, genetic origin of, 705* 
Growth, of cattle, vitamin E and, 495 


Hay, 


barn-cured, nutrient conservation in, 716* 
dehydrated, nutrient conservation in, 712* 
feeding of, to cows on pasture, 717* 
palatability of, for calves, 10 
timothy, nutritive value at different matur- 
ity stages of, 659 
vitamin D in, 715* 
Health, of cattle, vitamin E and, 495 
Heart rates, factors influencing, 708* 
Heat tolerance, 
of calves of various breeds, 712* 
of dairy cattle, 712* 
Heifers, 
dairy, roughage and growth of, 715* 
growth of, wood molasses and, 719* 
Jersey, weight standards for, 718* 
Hemoglobin, influence of cobalt consumption 
on, 527 
Herd environment, estimating changes in, 706* 
High temperatures, 
effect on milk composition, 713* 
reactions of dairy cattle to, 713* 
Holstein-Friesian cattle, 
growth and reproduction of, 247 
inbreeding and outbreeding of, 247 
Homogenization, measurement by turbidity, 
698* 
Hormone, male, 
in cow manure, 707* 
in cow manure, activation by temperature 
and drying, 796 
Hormones, for sterility treatment, 45 
Hortvet formula, for water added to milk, 
699* 
Hyaluronidase, in bull semen, turbidometric 
determination, 570 
Hydrogen peroxide, 
effect on oxidized flavor of frozen milk, 699* 
preformed, and ascorbic acid oxidation in 
milk, 163 
Hyperthyroidism, effect ov milk production, 
707* 
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[cz cream, 
‘*eultured,’’ manufacture of, 697* 
dehydrated whey in, 697* 
emulsifying agents in, 696* 
ice erystal and air cell size measuremeni in, 
696* 
shrinkage of, 697* 
sweetness of corn sugars in, 697* 
Ice crystals, in ice cream, size measurement of, 
696* 
Incidence of twinning, in 2 Minnesota herds, 
706* 
Inbreeding Holstein-Friesian cattle, effect on 
growth and reproduction, 247 
Infertility, 
approaching problem of, 92 
infectious disease as cause of, 36 
Inheritance, of functional reproductive inef- 
ficiency, 71 
Intestines, bovine, protozoa in, 806 
Iodobenzoate, for determination of reducing 
groups of milk and proteins, 698* 


Keerrne quality, of pasteurized milk, in 
home refrigerators, 945 

Ketones, in bovine blood, fatty acid admini- 
stration and, 817 

Ketosis, 
biochemical and histopathological studies of, 

718* 

blood sugar studies and, 718* 


Lacrase, production of, lactose feeding 
and, 717* 
Lactose, 
alpha and beta, solubility method for de- 
termination of, 391 
effect on gastro-intestinal motility by, 139 
feeding, lactase production and, 717* 
milk enrichment with, effect on ascorbic 
acid losses, 556 
Leucocyte count, 
effect of Brucella vaccination on, 914 
of milk, effect on non-milking on, 649 
of postpartum milk, effect of prepartum 
milking on, 804 
Leuconostoc citrovorum, penicillin inhibition 
of, 961 
Lice, cattle, clipping for control of, 724* 
Lipase, of milk, 
acid solvent extraction method for estima- 
tion of, 447 
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measurement by svlvent extraction and 
churning procedures for free fatty acids, 
435 
Lyophilizing apparatus, 973 


Macnestom, in vum, at parturition of 
mastectomized cows, {27 
Mammary development, hormone injections 
and, 707* 
Mammary edema, influence of feeding on, 721* 
Mammary secretions, composition cf, effect of 
prepartum and postpartum milking on, 719* 
Manure, cow, male hormone activation in, 796 
Mastitis, 
coliform bacteria from, 721* 
diagnostic tests for, 720* 
organisms causing, 720* 
penicillin infusion for, 720* 
therapeutic measures for, 720* 
Maturity stage, of timothy hay, effect on nu- 
tritive value, 659 
Methylene blue test, for milk, variations in, 
702* 
Milk, 
added water in, freezing-point determina- 
tions for, 699* 
amino acid composition of, 671 
ascorbic acid oxidation in, 163 
composition of, high temperatures and, 713* 
DDT content of, 


dried, 
acidity variation and keeping quality of, 
696* 
alpha and beta lactose determination in, 
391 


dried products of, color determination in, 
580 

dried whole, 
reducing systems of, 334 
stale flavor in, 383 

evaporated, 
eolor of, 775 
effect of processing procedure on physical 

properties of, 775 

grain formation in, 775 
surface tension of, 775 r 

frozen, effect of ascorbic acid and H 20. on 
oxidized flavor in, 699* 

frozen homogenized, effect of agitation 
during freezing on, 812 

grading of, for manufactured dairy prod- 
ucts, 703* 

handling of, effect on bacteria and coli- 
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form counts of, 724* 
heated, 
minor organic compounds from, 698* 
nitroprusside test applied to, 398 
sulfhydryl groups in, 398 
homogenized, oxidized flavor in, effect of 
vitamin C elimination on, 786 
homogenized frozen, stabilizers for, 174 
nitrogen in, determination by direct nessleri- 
zation, 111 
oxidized flavor of, 
effect of ascorbic avid on, 306 
influence of tocopherols and cod-liver oil 
on, 196 
oxygen content of, 202 
pasteurized, 
for Canadian Cheddar cheese, 1 
keeping quality in home refrigerators, 945 
proximate composition of, interrupted milk- 
ing and, 977 
reducing groups in, 0-iodosobenzoaie for 
dcamn. of, 598* 
spray-dried, vitamin A stability in, 695* 
surface tension of, changes in, 698* 
turbidity measurement of homogenization 
efficiency in, 698* 
vitamin A and carotene in 
beans on, 565 
whole dried, solvent extraction of stale tut- 
ter oil from, 701* 
Milk fat, 
saturation of, effect of pasture aiid external 
temperature on, 700* 
vitamir A and carotene content of, influence 
of temperature on, 
Milk production, 
and delay after conditioned stimulus, 17 
corn and alfalfa ration for, 465 
excess concentrate feeding in Hawaii and, 
725* 
feeding hay to cows on pasture and, 717* 
hyperthyroidism and, 707* 
influence of tocopherols and cod liver oil 
on, 133 
methods of estimation, 621 
prepartum milking and, 725* 
time between udder wash and attachment of 
milking machine, 637 
vitamin E and, 495 
Milk replacements, 
for dairy calves, 986 
in calf rations, 709* 
Milk substitutes, for dairy calves, 709* 
Milk surfaces, fresh, surface tension of, 406 


effect o* soy- 
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Milking, interruption of, influence on milk and 
blood serum, 977 

Milking machine operation, extension educa- 
tion for, 728* 

Molasses, wood, nutritive value of, 907 

Molds, oxygen requirements of, 101 

Mouse, male, influence of environmental tem- 
perature and thyroid status on, 712” 

Mucus, bovine vaginal-cervical, pH in vivo and 
in vitro, 727* 


Nessteration, for nitrogen in milk, 
111 

Nitrogen, in milk, determination by direct 
nesslerization, 111 

Nitroprusside test, applied to heated milk, 398 

Non-fat dry milk solids, for manufacture of 
cottage cheese, 705* 

Non-milking, effect on leucocyte count of 
milk, 649 

Nordihydroguaiaretic acid, 
in cream, 695* 
in cream and butter, 679 
in sweetened frozen cream, 301 

Nutrition, in treatment of bovine sterility, 60 


Ous, feeding of, effect on fat in blood 
plasma, 709* 

Oospora laetis, oxygen requirments of, 101 

Outbreeding, of Holstein-Friesian cattle, ef- 
feet on growth and reproduction, 247 

Ovum, fertilized, recovery from living cow, 
726* 

Oxidized flavor, 
in milk, effect of ascorbic acid on, 306 
of milk, influence of tocopherols and cod 

liver oil on, 196 

Oxygen, in milk, effect of handling and proc- 
essing on, 202 

Oxygen requirements, of 6 molds, 101 


Parrvrrrron-esTRvs interval, 726* 
Pasture, 
car enoid content of, effect on carotene 
and vitamin A of milk, 955 
effect on unsaturation of fat, 700* 
influence on, 
carotenoids, vitamin A and ascorbic acid 
of calves, 1016 
rumen microorganisms of calves, 1025 
Pasture forage, method for feed-replacement 
value of, 717* 


Pasteurization, 
home, effect on Brucella abortus, 29 
of Cheddar cheese, by radio-frequency heat, 
790 
Penicillin, 
as infusions for mastitis treatment, 720* 
effect on lactic streptococci for cheese mak- 
ing, 961 
for improving semen fertility, 722* 
in semen dilutors, 722* 
influence on bull semen fertility, 950 
semen livability and bacterial content in- 
fluenced by, 183 
Penicillium expansum, oxygen requirements 
of, 101 
Penicillium xotatum, oxygen requirements of, 
101 
Pemeillium roqueforti, 
mold-enzyme preparation from, use in blue 
cheese, 1001 
oxygen requirements of, 101 
Phosphatase, rate of inactivation in milk, 509 
Phosphatase test, 
for cheese, carbonate-bicarbonate buffer for, 
760 
modification for cheese, 751 
preservation of dairy products for, 166 
Phosphorus, 
in plasma, at parturition of mastectomized 
cows, 927 
radioactive, distribution in cow’s body, 717* 
Plasma, vitamins in, effect of Brucella vac- 
cination on, 914 
Prepartum milking, 
effect on, 
ealf plasma levels of carotene and vita- 
min A, 711* 
colostrum composition, 559 
colostrum composition, 919 
leucocyte count in postpartum milk, 804 
mammary secretion composition, 719* 
performance of cows and calves, 719* 
plasma vitamin A and carotene of calves, 
1032 
riboflavin and ascorbie acid content of 
colostrum, 720* 
milk production following, 725* 
Preservation, of dairy products, for phospha- 
tase test, 166 
Production, of milk and fat, influence of toco- 
pherols and cod liver oil on, 133 
Production records, 
analysis of, in artificial insemination pro- 
gram, 730* 
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computation of, 728* 

Proteins, plant and animal, semen production 
and fertility of bulls fed, 292 

Protozoa, occurrence in bovine stomach, 806 

Proved sons, for evaluation of transmitting 
ability of sire, 706* 


Quaternary ammonium compounds, ef- 
fect of metallic ions on, 703* 


Rep cell volume, influence of cobalt con- 
sumption on, 533 
Reducing groups, in proteins and milk, 698* 
Reducing systems, of dry whole milk, 334 
Reproduction, 
carotene requirements for, 714* 
vitamin E and, 495 
Reproductive failures, in cows of low fertil- 
ity, 237 
Reproductive inefficiency, inheritance of func- 
tional causes of, 71 


’ Resazurin test, for milk, variations in, 702* 


Review, 
hormones for treatment of sterility, 45 
infectious disease as cause of infertility, 36 
inheritance of functional causes of repro- 
ductive inefficiency, 71 
lactose and gastro-intestinal motility, 139 
nutrition and bovine sterility, 60 
Riboflavin, in colostrum, prepartum milking 
and, 720* 
Roughage, and growth of dairy heifers, 715* 
Roughages, vitamin D content of, 715* 
Rumen, 
digestion and synthesis in, effect of saliva 
on, 123 
early development of, influence on caro- 
tenoids, vitamin A and ascorbic acid of 
calves, 1016 
establishment of microorganisms in, effect 
of pasture and rumen inoculation on, 
710*, 1025 
inoculation of, for calves, 1025 


Sarva, bovine, chemical and physical prop- 
erties of, 123 
Sanitary standardization, of dairy equipment, 
701* 
Semen, 
bovine, 
effect of testis biopsy on, 327 


livability and bacterial content of, effect 
of penicillin and streptomycin on, 183 
thyroxine and fertility of, 322 
triphenyltetrazolium chloride for vital 
studies of, 1013 
cooling of, citrate-sulfanilamide-yolk ex- 
tender and, 723* 
dilution of, 
buffered whole egg for, 722* 
on basis of numbers of spermatozoa, 721* 
penicillin and sulfanilamide in, 722* 
to higher levels, 722* 
fertility of, 
effect of peuicillin and sulfanilamide on, 
722* 
effect of penicillin on, 950 
improvement by penicillin, streptomycin 
and sulfanilamide, 722* 
influence of bacterial numbers on, 543 
frequency of collection of, 723* 
oxygen consumption of, 
effect of thyroxine and acetylcholine on, 
726* 
testosterone effect on, 725* 
production, influence of plant and animal 
proteins on, 292 
quality of, eosin-aniline blue stain for, 723* 
turbidometric hyaluronidase determination 
in, 570 
Sex ratio; in 2 Minnesota herds, 706* 
Sherbets, 
dehydrated whey in, 697* 
whey use in, 696* 
Shrinkage, of ice cream, 697* 
Silage, 
earotene determination in, 33 
wilted, nutrient conservation in, 716* 
Silage organisms, energy sources for, 901 
Sire selection, a different slant on, 730* 
Skim milk, heated, isolation of furfural from, 
222 
Sodium citrate, as stabilizer for frozen homo- 
genized milk, 175 
Soil fertility, effect on dairy cows, 716* 
Soluble nitrogen in milk, influence on S. lactis 
and coliform bacteria on, 652 
Sow’s milk, fat and vitamin A in, 22 
Soybean oil, 
crude expeller, calf feeding with, 429 
hydrogenated, calf feeding with, 429 
Soybean oil meal, effect on plasma and milk 
vitamin A and carotene, 565 
Soybeans, 
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and vitamin A requirements of dairy cattle, 
714* 
in calf rations, 609 
raw, effect on plasma and milk vitamin A 
and carotene concentrations, 565 
Spermatozoa, 
livability and fertility of, effect of diluters 
on, 604 
motility of, effect of diluter composition on, 
345 
oxygen damage to, effect of catalase on, 353 
Stabilizers, for frozen homogenized milk, 175 
Stale flavor, 
of butter oil, 715* 
of dried whole milk, 382 
Sterility, 
hormone treatment for, 45 
nutrition and treatment of, 60 
Stilbestrol, in bovine mammary development, 
707* 
Stimulus, conditioned, milk production after, 
17 
Stomach, bovine, protozoa in, 806 
Streptococcus agalactiae, in mastitis, 720* 
Streptococcus cremoris, 
bacteriophage multiplication on, 701* 
effect of penicillin and other antibiotics on, 
961 
nutrition of, 701* 
Streptococcus dysgalactiae, in mastitis, 720* 
Streptococcus faecalis, in Cheddar cheese, 630 
Streptococcus lactis, 
action of bacteriophage on, 702* 
bacteriophage multiplication on, 701* 
effect of penicillin and other antibiotics on, 
961 
nutrition of, 701* 
soluble nitrogen produced in milk by, 652 
Streptococcus uberis, in mastitis, 720* 
Streptomycin, 
for improving semen fertility, 722* 
semen livability and bacterial content in- 
fluenced by, 185 
Subtilin, effect on lactic streptococci for 
cheesemaking, 961 
Sulfanilamide, 
for improving semen fertility, 722* 
in semen dilutors, 722* 
Sulfhydryl groups, in heated milk, 398 
Sulfonamides, in semen dilutors, 604 
Surface growth, on blue cheese, 704* 
Surface tension, 
of fresh milk surfaces, 406 
of milk, 698* 
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Sweet potatoes, dehydrated, as feed for lac- 
tating cows, 725* 

Sweetness, of corn sugar products in ice 
cream, 697 


Tewrrratvne, 
effect on carotene and vitamin A of milk 
fat, 713* ‘ 


external, effect on fat unsaturation, 700* 
Testis biopsy, semen influenced by, 327 
Testosterone, in vitro effect on O, consump- 

tion of sperm, 726* 

Thermal death time studies, on coliform bac- 

teria, 702* 

Thyroid gland, size in southern cows, 708* 
Thyroprotein, 

feeding during lactation decline, 708* 

feeding during first lactation, 278 

low-level feeding for 52 weeks, 257 
Thyroxine, 

effect on fertility of semen, 322 

effect on sperm 0, consumption, 726* 
Tocopherols, 

in milk, effects of feeding on, 700* 

in ration, effect on colostrum, 458 

influence on milk and fat production, 133 

milk stability to oxidation affected by, 196 
Transmitting ability, of sire, number of 

proved sons necessary for evaluation of, 

706* 

Tricaleium phosphate, fused, as low-fluorine 

phosphorus supplement, 228 
Triphenyltetrazolium chloride, vital studies on 

semen with, 1013 : 

Tryptophane, free, determination in cheese, 

704* 

Type ratings, of Ayrshires, as heifers and as 

cows, 375 
Tyramine, 

in Cheddar cheese, 316, 630 


Upper treatment, milk let-down influenced 
by, 725 


Viscosrry, 
measurement of, torsion pendulum viscosi- 
meters for, 452 
of milk products, 452 
Vitamin A, 
absorption, 
by calves, effect of dispersion on, 711* 
by ruminants, 714* 


| 
| 
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| 
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activated glycerol dichlorohydrin test for, 
688 

depletion of calf stores of, 418 

effect of prepartum milking on, 919 

fetal stores of, utilization by newborn calf, 
764 

in butter, carotene in feed and, 714* 

in ealf plasma, prepartum milking and, 1032 

in calf plasma and liver, influence of pas- 
ture and early rumen development on, 
1016 

in colostrum, 587 
effect of ration supplements on, 458 
factors influencing, 209 

in milk, 
influence of pasture herbage on, 955 
interrupted milking and, 977 

in milk and plasma, soybear products and, 
565 

in plasma, 
effect of Brucella vaccination on, 914 
of calves from dams milked prepartum, 

711* 

in sow’s milk, 22 

in spray-dried milk, stability to drying, 695 

of milk fat, influence of temperature on, 
713* 

prepartum supplement of, effect on calves, 
367 
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requirements by cattle, relation of soybeans 
to, 714* 
supplementing calf rations with, 418 
Vitamin A alcohol, in ration, effect on colos- 
trum, 458 
Vitamin A ester, in ration, effect on colos- 
trum, 458 
Vitamin B,,, role and sources of mammals, 
715* 
Vitamin C, elimination of, effect on oxidized 
flavor of homogenized milk, 786 
Vitamin D, in roughages, 715* 
Vitamin E, effect on reproduction, health, milk 
production and growth, 495 
Vitamins, fat-soluble, stability in cream and 
butter, factors influencing, 679 


Wercat standards, for Jersey heifers, 
718* 

Whey, 
dehydrated, in ice cream and sherbets, 697* 
use in sherbets, 696* 

Wood molasses, and growth of heifers, 719* 


Yaasr, in surface smear of brick cheese, 
475 
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milk, sterilization of, Ai00 
universal, 
for milk, A10 
in Columbus, All 
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Bread, 
dried skim milk additions to, A177 
milk solids not fat in, A163 
quality improvement by milk solids not fat, 
A163 
Breeding failures, causes in Washington, A53 
Brown Swiss, heritable factors for butterfat 
percentage, A24 
Brucella abortus, 
effect of gonadal hormones on infection 
with, A120 
ring test, A44 
stability of avirulent characters of strains 
19 and 45/20, A131 
viability in milk samples, A20 
Brucella abortus (strain 19), 
agglutenin response to vaccination 
A159 
identification by dye bacteriostasis, A134 
Brucella antibody-complement system, potenti- 
ation by sulfonamides, A3 
Brucella sp., isolation from apparently healthy 
humans, A121 
Brucella suis, pathogenicity for cattle, A44 
Brucellosis, 
control in foods, A119 
epidemiologic study in Minnesota, A159 
human and bovine in Minnesota, A159 
immunization against, A131 
nonantigenie allergic agent for introdermal 
test for, A44 
ring test for milk, A104, A151 
trace minerals for combating of, A151 
Brushes, for cleaning dairy plants, A29 
Building heating, A184 
Bull, expense of, A24 
Bull halter, A54 
Business worth, caleulation of, A5 
Butter, 
aluminum foil packaging of, A60 
bacterial discoloration of, A165 
body characteristics of, A88 
butyrie acid in, A18 
continuous production of, A35, A72, Alll 
controlling body defects of, A60 
eutter for, A161 
diacetyl determination in, A108 
effect of free air in, A105 
improving texture during winter, A46 
increasing firmness during summer, A46 
keeping quality of, 
effect of chemical additions on, A105 
light during manufacture and, A105 
machine molder for, Al 


with, 
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nutritive value of, at low environmental 
temperatures, A147 
packaging of, A105 
packaging of prints, A45 
physical aspect of, A31 
print cutter for, A32 
properties of, influence of fat content of 
cream on, A46 
proteinaceus substances in, A60 
selling of, A46 
specific gravity and air content of, A60 
stabilization against oxidation, A132 
structure of, comparison of usual and con- 
tinuous churning, A181 
texture of, control in continuous churning 
process, A111 
variations in summer firmness, A47 
water droplets in, A32 
water insoluble fatty acids in, A17 
workmanship of, A104 é 
Butter, New Zealand, chemical properties of, 
A70 
Butter, summer, growth promoting factor in, 
A116 
Butter, whey, A161 
Butter cultures, acetylmethylearbivol plus di- 
acetyi in, A2 
Butterfat, 
balance sheet for, A112 
correction of butyrometer readings for, 
A108 
determination of, in milk powder and baby 
foods, A135 
in buttermilk, A108 
Butterfat percentage, heritable factors for, 
among Brown Swiss bulls, A24 
Butterfat production, effect of tocopherols on, 
A114 
Buttermaking, 
alpha continuous process, A161 
comparison of methods, A87 
Fritz process study, A88 
gas saturation process for, A87 
Buttermilk, 
butterfat globule size in, A108 
cultured, manufacture from non-fat dry 
milk solids, A107 
Butteroil, 
manufacture of, A163 
technology of, A152 
Butyrie acid, 
development in cream, A18 
in commercial cream and butter, A18 


Butyric acid fermentation, in edam cheese, 
A89 
Byproducts, route sales of, A172 


Carcrum, in human diet, from milk, A55 
Ca ecaseinate, electron microscope detmn. of 
particle size, A*36 
Calcium salts, effect on renal excretion, A178 
Calf feeder, A37 
Calf-raising facilities in Washington, A54 
Can inverter, for can washer outlet, A137 
Can washer, mechanical 
acid and alkaline detergents for, A122 
factors in operation of, A117 
mechanical, operation of, A73 
operation and maintenance, A117 
polyphosphate use in, A117 
study of, A74, A167 
Carotene, 
determination in alfalfa meal, A23 
in Norwegian milk and butter, A100 
in pasture grasses, A6 
retention in alfalfa meal, A36, A173 
Carotene concentrates, preparation and stor- 
age of, A77 
Carpet grass, seasonal composition of, A6 
Casein, 
devitaminized, solvent treatment process for, 
A152 
effect of autoclaving with dextrose on nutri- 
tive value, A84 
filaments from, treatment of, A109 
in milk, condition of, A109 
in textile fiber, A3, A70 
modification for greater nutritive value, 
A136 
rennet, treatment for glue use, A48 
solution of, A122 
Casein fibers, denaturation in, A167 
Casein-formaldehyde dispersion, A69 
Cecal flora, rats fed variously, A84 
Cheese, 
cutting device for, A106 
grater for, A182 
low temperature storage of, A89 
machine for cutting, A182 
mechanical turning of, A89 
packaging of, A106 
report on sampling, fat and moisture of, 
A133 
theological properties of, A106 
sales from new product developments, A2 
statistics of rheological studies on, A106 
taste and flavor compounds of, A47 
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Cheese, blue, 
punching apparatus for, A48 
reasons for P. roqueforti dominance in, A66 
Cheese, camembert, 
microflora of, A18 
ripening of, A18 
Cheese, Cheddar, 
bitter flavor in, A61 
comparative yields of, A61 
cutting for retail trade, A61 
envelope for use during curing, A133 
extraneous matter in, A106 
from pasteurized milk, flavor development 
of, A61 
moisture content and body firmness of, A60 
proteolytic enzyme in making of, A18 
quality improvement in Canada, Al 
rancid flavor due to lipolytic bacteria, A162 
rancidity caused by bacteria, A105 
Cheese, cheshire, ripening of, A162 
Cheese, cottage, 
Ca and P determinations, on, A71 
consumer preferences in, A132, A162 
manufacture of low-acid rennet-type, Al 
sales contests for, A126 
storage of, A61l 
variations in characteristics, A132 
various types of, A120 
Cheese, edam, butyric acid fermentation of, 
A89 
Cheese, process, gassy fermentation in, A88 
Cheese, roquefort, deficient mold growth in, 
A162 
Cheese, roquefort-type, lactic starters for use 
in, A132 
Cheese factories, efficiency in operation of, 
A74 
Cheese industry, 
basic research needed in, A162 
future possibilities for, A61 
Cheese manufacture, centrifugal separation of 
eurd in, A72 
Chemical sterilizers, use in dairy industry, 
A118 
Chlorine sterilizers, present status of, A15 
Chocolate, as coating for ice cream bars, A7 
Chocolate dairy drink, A176 
Cholesterol content, of milk, A21 
Churn, 
metallic, A182 
small vertical, A4 
W45, testing of, A87 
Churning, continuous and usual, butter struc- 
ture resulting from, A181 


Churns, treatment with quaternaries, A85 
Citric acid, in seminal glands, A173 
Citrus oils, concentrated, analysis of, A79 
Citrus purees, frozen, use in ice cream and 
sherbets, A187 
Cleaner-sanitizers, advantages and limitations, 
A179 
Cleaning, of dairy equipment, A117 
Cleaning compounds, control of use, A1l6 
Cleaning methods, for dairy plants, A179 
Clipping, for cleaner milk, A29 
Clostridium sporogenes, nutritional require- 
ments of, A84 
Clostridium tyrobutyricum, in gassy process 
cheese, A88 
C. O. Jensen, Selected papers, vol. I, book re- 
view, A159 
Coliform bacteria, 
in milk, lactose fuchsin-paper disk method 
for, A32 
in pasteurized milk and milk products, A2 
signifiacance in ice cream, A164 
Collections, weekly vs. every-other-week, A52 
Color inheritance, in Shorthorn cattle, A77 
Color selection, of paints for dairy plants, A4 
Colostrum, 
feeding of, A6 
immunity transfer by, A187 
mare’s composition of, A109 
pseudo-globulin of, A110 
Colostrum feeding, of calves, and blood serum 
protein electrophoretic studies, A110 
Conception rates, seasonal, A174 
Condensed milk and milk vowder, 7th ed., 
book review, A119 
Condensing, experimental, problems in, A63 
Confection, frozen, A127 
Consumer solicitation, by routemen, A52 
Cooler, 
for cream, A167 
for milk in cans, A167 
mechanical, for milk, A183 
spray, for milk in cans, A39 
Coolers, for milk on farm, A39 
Cooling, of milk, All 
Cooling water, sulfur dioxide treatment of, 
A168 
Copper, radioactive, fate after administration 
to bovine, A187 
Corn starch, influence on roughage digestion, 
A153 
Corrosion, by Na hypochlorites, A180 
Corrosion resistance of metal, A170 
Corynebacterium pyogenes, in bu!l semen, A78 
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Cost allocation, in multiple product plants, 
Al41 
Cost control, for dairy plants, A184 
Couplings, flexible, A95 
Cream, 
apparatus for separation and homogeniza- 
tion of, A35 
butyric acid in, A18 
defects of, causes and preventive measures, 
A27 
development of butyric acid in, A18 
fat content of, influence on butter proper- 
ties, A46 


cleaning methods for, A179 

cost control for, A184 

efficient operation of, A74 

housekeeping for, A128 

multiple-product, A94 

operating costs in, A51 

planning, construction and maintenance of, 
A72 

production costs in, A172 

wastes and losses in, A172 


Dairy research, 


in agricultural experiment stations, A57 
under the Research and Marketing Act, A58 


for buttermaking, cooling of, A60 
for churning, quality of, A161 
4-day grading program for, A105 


Dairy sanitation, progress in, Al6 
Dallis grass, seasonal composition of, A6 
DDT, 





improvement program for. A105 
production and delivery of, A82 
reseparation method for increasing viscosity 
of, A27 
sediment test standards for, A150 
water insoluble fatty acids in, Al7 
Cream, 80%, deformation of fat globules in, 
A48 
Cream, frozen, 
block grinder for, A176 
storage of, A25 
Cream, high-fat, viscosity measurements on, 
A71 
Cream, homogenized, bicarbonate addition to, 
A100 
Cream, pasteurized, bacterial flora and keep- 
ing quality of, A82 
Cream, plastic, 
manufacture of, A163 
production and uses, Al9 
storage of, A25 
Cream, powdered, manufacture of, A63 
Cream, whipped, ready-to-use from cans, A146 
Cream dispenser, A54 
Cream remover, for milk bottles, All 
Creameries, suggested improvements of, A73 
Crossbred dairy calves, growth, A174 
Cysteine, prooxidant effect of aqueous fat sys- 
tems, A167 


Day EQUIPMENT, 

cleaning of, A117 

sanitary standardization of, A101 
Dairy farm, sanitation for, A15 
Dairy heifers, growth on roughages, A142 
Dairy industry, opportunities in, A5 
Dairy plants, 

acid cleaners for, A179 


as spray residues on foods, determination of, 
A150 

determination in milk, A3 

failure to control houseflies, A155 

in aerosols, deposition of particles from, 
A188 

in milk of sprayed cows, A186 

residual properties of, A155 

use on cattle, A97 


Dealer education, for ice cream sales, A52 
Dehorning, 


painless, A78 
solution for, A6 


Depreciation reserves, 


adequacy of, A124 
maintenance of, A53 


Detergents, 


characteristics of, A85 

for dairy plants, use and evaluation of, A40 

synthetic, new developments in, A128 

synthetic non-ionic, in combination cleaner- 
sanitizers, A40 


Diabetes, pancreatic, in calves, A149 
Diacetyl, 


determination in butter, A108 
determination in butter cultures, A2 


Digital abnormality, hereditary, in cattle, 


A154 


Diplococcin, characterization of, A20 
Direct microscopic count, 


comparison with plate counts, A2 
on pasteurized milk, A90 
preparation of smears for, A20 
staining of smears for, A163 


Dishes, sterilization of, A29 
Dishwashing, high-temperature, A101 
Dried milk products, keeping quality of, A62 
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Drier, 
centrifugal spray, for milk, ete., A136 
for milk, ete., A137 
spray, for milk, A183 
Dry ice, for ice cream refrigeration, A26 
Drying, spray, problems in, A63 
Dump ¢an, for milk, A184 
Dust, types of material in, A30 
Dwarf eattle, for the tropics, A154 
Dynamometer, for determining depth of freez- 
ing in foods, A124 


Easr COAST FEVER, in South African 
eattle, A31 
Egg composition, containing milk, A163 
Eggs, frozen, pathogens in, A92 
Electricity, cutting farm costs with, A7 
Electron bombardment, for milk sterilization, 
A51 
Elementary experiments in dairy bacteriology, 
book review, A129 
Emulsifiers, 
effect on physico-chemical properties of ice 
cream, A8 
for ice cream, A8, A79, A98, A127, A175 
Emulsions, device for making and breaking of, 
A35 
Enteritis bacteria, in whey, A49 
intrainment separator, for vacuum pans, A4 
Equipment, dairy, sanitary design of, A35 
Ergothioneine, antithyroid activity of, A148 
Escherichia and Aerobacter, 
growth on phenol-bile media, A122 
separation with boric acid medium, A122 
Estrogens, 
effect on rat lactation, A146 
effect on rat mammary structure, A147 
Experimental immunochemistry, book review 
A159 
Extraneous matter, in Cheddar cheese, A106 


? 


FP anw DAIRIES, grade A, design standards 
for, A139 
Farm work simplification, book review, A103 
Fat, 
crystallized, determination in cream, A92 
globular and free, in Fritz process butter, 
A88 


Fat deterioration, determination of, A93 
Fat globules, in butter, measurement of, A104 
Fat losses, control of, A97 

Fat test, Babeock, for homogenized milk, A166 


Fat variations, in milk, A82 

Fats, edible, bacterial examination method 
for, A165 

Fatty acids, 
estimation by chromatography, A182 
production in butter by microorganisms, 

A165 

water-insoluble, in cream and butter, A17 

Feedwater, treatment of, A124 

Fermentation processes review, A21 

Filter, for milk, A4 

Fieldmen, role in producing sanitary milk, 
All7 

Flavor materials, for ice cream, A7 

Flow diversion valve, for control of HTST 
pasteurization, A137 

Flue dust, control of, A168 

Folie acid activity, of milk, microbiological de- 
termination of, A136 

Food analysis, review of methods for, A72 

Food plant sanitation, book review, A43 

Food poisoning, A86 

Food technology, symposium on, A41 

Forage crops, management for higher yields, 
A24 

Frost little plate method, modified, for milk, 
A134 

Fuels and firing, of boilers, A96 


Gassy FERMENTATION, in _ process 
cheese, A88 

Genes, major, in evolution of economic char- 
acters, A78 

Germicides, cationic, activity of, A34 

Gestation, length of, in N. Z. dairy cattle, 
A114 

Globular fat, in butter, dilution method for 
measurement of, A104 

Globulin, gamma _ electrophoretic-convection 
fractionation of, A179 

Globulins, immune, in plasma of hyperimun- 
ized cows, A110 

Glucose, blood level of, effect on adrenal cor- 
tex secretion, A188 

Glycerides, fully-saturated, determination in 
N. Z. butter, A108 

Glycol benzoates, germicidal activity of, A34 

Glycols, germicidal activity of, A34 

Goitrogenic effect of aminothiazole, A178 

Goodwill, estimation of, A52 

Guanidoacetie acid, transmethylation in beef 
liver autolyzates, A149 
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Haxres, breakizg lead type for cattle, A54 
Hays, composition and digestible energy of, 
A173 
Heat, 
effect on Jersey calves, A84 
effect upon Jerseys in milk, A84 
Heater, steam, for liquids, A4 
Heating, 
of buildings, A184 
relation to steam costs, A169, 
Heating pumps, for the dairy industry, A138 
Heating rates, of foods in containers, A36 
Homogenization, of a portion of an ice cream 
mix, A25 
Homogenizer, 
centritugal, A184 
new, A72 
Horn flies, insecticides for control of, A185 
House flies, 
failure of DDT to control, A155 
toxicity of synthetic pyrethrins to, A155 
House heating, by cows, A186 
Housekeeping, in dairy plants, A29 
Hyaluronidase, 
in bull spermatozoa, A6 
in rat testes, Al4 
Hypocaleemia, bovine, Sulkowitch test for, 
A178 
Hypochlorite aerosols, critical humidity for 
bactericidal action of, A49 
Hypochlorite solutions, efficacy at different pH 
levels, A29 
Hypochlorites, sodium, corrosion by, A180 
Hypoderma sp., occurrence in cattle, A161 


Ice CREAM, 
bulk container for, A79 
coliform bacteria in, A164 
combination offer of, A9 
consumer survey on merchandising of, A52 
container for, combined spoon and lid for, 
A27 
control of finished product, A9 
cost system in manufacture of, A170 
costs in manufacture and sale of, A10 
creation of marbleized patterns in, A175 
dealer education for sales of, A52 
dealer pricing for profits, A52 
dealer service costs for, A184 
defects in, A115 
defects of, curing of, A175 
delivery to stores, A112 
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drug-store merchandising of, A112 
emulsifiers for, A8, A79, A98, A127 
flavor and texture preferences, A174 
flavor preference tests for, A26 
flavoring materials for, A7 
gallonage analysis, A187 
gallonage for 1st half of 1948, A9 
gallonage for 1948, A54, A80 
gallonage for May, 1949, A146 
home market for, A140 
improved cone for, A115 
in restaurants, A171 
in supermarkets, A99 
in theaters, A140 
increasing sales of, A112, A170 
liquid sugar use in, A7 
manufacture of, quality requirements of, 
A80 
nutritive value of, A83 
package filler for, A183 
package trends for, A79 
packaged sundae, A38 
packaging of, A115, A175 
physico-ch mical properties of, effect of 
emulsifiers on, A8& 
pint bowls for packaging of, A99 
production costs, of, A76 
promoting dealer-consumer understanding, 
A9 
quality in manufacture of, A80 
refrigeration requirements for manufacture 
of, A51 
sales of, for January, 1949, A99 
sanitation in production and handling of, 
A85 
scoop for, A38 
self-service and package merchandising of, 
A112 
self-service stores for, A140 
selling cost calculator, A26 
selling through vending machines, A37 
shrinkage of, A98, A186 
stabilizers and emulsifiers for, A175 
stabilizers for, A79 
stimulating sales of, A9 
texture of, control with microscope, A187 
use of laboratory for control of, A9 
wholesale prices of, A113 
wind tunnel for hardening of, A25 
Iee cream, chocolate coated, A7 
Tee eream, diced, A54 
Tee cream, fried, A25 
Ice cream cabinets, 
relation to sales and profits, A80 
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self-service, in drug stores, A184 
standard dimension of, A145 
Ice cream eclairs, A79 
Ice cream freezer, 
agitator for, A137 
seraper for, A122 
Iee cream gallonage, shifts in, A145 
Ice cream industry, unethical practices in, 
A140 
Iee cream mix, 
cooling of, A37 
homogenization of a portion of, A25 
HTST pasteurization of, A98 
superheating of, A25 
vacreator pasteurization of, A98 
Tee cream mix, chocolate, viscosity of, A99 
Tee cream mix, concentrated, storage of, A25 
Iee cream mix, frozen, storage of, A25 
Iee cream package, A154 
Ice cream packer, A54 
Tee cream plant, work simplification in, A125 
Tee cream ‘‘snowballs,’’ A140 
Iee cream specialty, eake roll, A145 
Tee cream trucks, refrigeration for, A168 
Tees, making of, A175 
Immunity, transfer to new-born calf in colos- 
trum, A187 
Incentive pian, for milk sales, A53 
Infant food, powdered, from cows’ milk, A121 
Infertility, of Friesian bulls, inherited seminal 
character in, A144 
Insecticides, 
food adulteration with, A155 
for horn fly control, A185 
organic, 
fumigating properties of, A155 
residual activity of, A155 
Insects, 
control in dairy plants, A16, A57, A85 
Inspection, uniform, for milk supplies, A81 
Insulation, of cold rooms, A94 
Investment return, adequacy of, A75 
Iodinated casein, long-time feeding of, A130 
Iodine number, of New Zealand butter, A70 
Ion exchange, application to milk products, 
A68 
Iron, in milk, determination of, A182 


Jerseys, 


effect of heat on, A84 
N. Z. breed type and production records of, 
All4 


Judging, of food, 
dependability of, A58 
triangular taste tests for, A58 


K araxvt-type hair curliness, of Ayrshire 
cattle, inheritance of, A185 

Kefir, biological value of proteins in, A56 

Kjeldahl method, for milk proteins, A68 


Lazor RESPONSIBILITY, in future de- 
velopment of dairy industry, A74 

Labor saving, on farm, with electricity, A7 

Laboratory, plant, for ice cream control, A9 

Laboratory control, of finished dairy products, 
A23 

Lactalbumin, treatment for resuspension of, 
A50 

Lactation, 
effect of steroids on, A13 
effect on blood ascorbic acid, A57 
regulation of, A28 

Lactation, of rats, on natural and purified 
diets, A116 

Lactation response, influence of soil fertiliza- 
tion on, A113 

Lactie acid, 
from whey, A92 
polymers of, as synthetic resins and coat- 

ings, A22 

Lactic starters, for Cheddar cheese, influence 
of penicillin on, A134 

Lactie streptococci, influence of abnormal milk 
on activity of, A34 

Lactodensimeter readings, on whey, correction 
for, A133 

Lactose, 
ash determination in, A166 
detmn. in milk products, A166 
fermentation by yeasts, mechanism of, A182 
methanol extraction of, from skim milk 

powder, A135 

Lactose, crude, preparation of, A163 

Lactose, low-ash, manufacture of, A107 

Lecithin, crude soybean, effect on vitamin A 
absorption, A153 

Leptospira, bovine, comparison of N. J. and 
Palestine strains, A119 

Lifter, for milk cans, A167 

Linseed oil meal, digestibility of, A173 


Matrep MILKS, sales and profits of, 
A145 
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Mammary development, role of adrenal cortex 
in, Al4 
Mammary gland, 
adrenalectomy and the, A13 
growth of, thiouracil effect on, A128 
infusion with streptomycin, A119 
sustained penicillin level in, A57 
Mammary gland infections, sulfamethazine for 
treatment of, A45 
Mange, in dairy cattle, control and treatment 
of, A152 
Manuale lactis, book review, A158 
Mauure, reinforcement with superphosphate, 
A78 
Mastitis, 
age and infection in, A104 
detection, control and prevention of, A44 
early features of, A17 
hemolytic group C streptococci in, A160 
optimal testing of milk for, A87 
organisms of, antibactericidal action on, 
A130 
penicillin therapy for, Al 
procaine penicillin G for treatment of, A151 
review on treatment of, A152 
staphylococcic, aureomycin treatment of, 
A151 
sulfamethazine and penicillin for treatment 
of, A151 
sulfa preparations for, A17 
treatment with penicillin ointment, A160 
Mastitis, in England, infective agents for, A45 
Media, for microbial counts on milk, A134 
Medium, universal, for bacteria, A91 
Methods of vitamin assay, book review, A181 
Methylene blue test, 
for dried milk, A66 
for pasteurized milk, A49 
Metrorrhagia, in virgin heifers, A13 
Microhacteria, characteristics of, A65 
Micro¢occi, of milk, classification of, A65 
Microorganisms, taxonomy of, A134 
Milchwirtschaftliche Patentberichte, book re- 
view, A103 
Milk, 
acidity of, A66 
acidity of, improved indicator for, A68 
acidity of, standardization of methods of de- 
termination of, A50 
antioxidant gas treatment of, A93 
as human food, A55 
bottle-filling measurements for, A176 
Brucella abortus ring test for, A44 
buffer indices of, A66 


cholesterol content of, A21 
coliform bacteria in, A32 
composite sampling of, A3 
composition of, 
changes in, A67 
ratio of fat to other constituents, A67 
relationships between constituents, A67 
consumer evaluation of, A10 
consumption of, in future, A22 
cooling of, All 
DDT in, A3 
delivery of, controlling costs of, A125 
distribution of, 
costs and profits in N. Y., A125 
possible economies in, A171 
farm coolers for, A39 
fat-free vitamin-fortified, A81 
flavor of, effect of benzene hexachloride on, 
A27 
flavors in, A80 
fortification with vitamins A and D, A28 
grading of, 
resazurin test for, A2 
resazurin test plus direct microscopic 
count for, A2 
home delivery of, A141 
home pasteurization of, A81 
hygiene of, A20 
inhuman diet, A55 
increasing human consumption, A55 
instability of, Ca ions in, A109 
iron determination in, A182 
keeping quality of, visual conditions on 
farm and, A38 
mechanical cooler for, A183 
media for microbial counts on, A134 
modification with concentrated apple juice, 
A28 , 
modified Frost little plate for use on, A134 
nutritive value of, A39; A116 
nutritive value of, animal evaluation for, 
A56 
optical testing for mastitis in, A87 
oxidized flavor in, control with ascorbic acid, 
A22 
pasteurization and safety of, A135 
pasteurization of, A55 
pricing of, Boston formula for, A23 
proteins in, Kjeldahl method modifications 
for, A68 
psychrophilic bacteria in, A34 
quality tests for, A175 
receiving of, A27 
resazurin test for, A32 
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Milk—continued 
sediment test standards for, A150 


spray cooling in cans, A39 
spray drier for, A183 
strainer for, A100 
supplementation of, for pig diets, A154 
tank truck hauling of, from farm to plant, 
A146 
technical advances in handling of, A12 
thermodurie bacteria in, A33 
3-day delivery of, A99 
uniform inspection of, A81 
universal bottles for, A10 
vacuum concentration of, A22 
variations in fat and totai solids, A50 
variations in proteins, salts, ete., A51 
vending of, A28 
Milk, abnormal, and acid production by lactic 
streptococci, A34 
Milk, canned, new process for, A146 
Milk, chocolate, 
making of, Al2 
milk fat in, A27 
Milk, concentrated, 
fortification of, A182, A183 
for use in ice cream, A63 
Milk, concentrated fresh, consumer reaction to, 
A163 
Milk, concentrated frozen, Ai21 
Milk, dried, 
eost of manufacture, A113 
dye-reduction tests for, A66 
factors in manufacture of, A120 
Milk, dried skim, addition to bread, A177 
Milk, evaporated, 
canning method for, A163 
stabilization of, A133 
turning machine for, A49 
Milk, fat-free, 
as special dairy product, Al2 
selling of, A38 
Milk, fat variations in, 
dairy plant factors, A82 
farm factors, A82 
Milk, frozen condensed, storage of, A25 
Milk, homogenized, 
fat test for, A166 
problems of, A12 
rough or spotty defect of, A27 
Milk, pasteurized, 
direct microscopic count for, A90 
dye reduction tests for, A49 
keeping quality of, A38 
significance of coliform bacteria in, A2 
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Milk, powdered, 
moisture removal from, A90 
use in cultured buttermilk, A107 
Milk, quick-frozen homogenized, A128 
Milk, reconstituted, Babeock fat test for, A71, 
A90 
Milk, spray-dried, bacterial growth after re- 
constitution of, A66 
Milk, sweetened condensed, bacteriology of, 
A49 
Milk and milk processing, book review, A43 
Milk bottle, 
cream separator for, A176 
paper, A55; A116 
paper, cap for, A27 
Milk can inverter, A116 
Milk eans, 
comparison with tank trucks, All 
lifting hoist for, A153 
seasonal variations in sterility of, A101 
thermoduric bacteria in, A33 
thermodurie and thermophilic bacteria in, 
A49 
Milk code, U.S.P.H.S., 
A38 
Milk consumption, future of, A36 
Milk dealers, profits of, A75 
Milk delivery tube, for use in cans, A27 
Milk fat, 
acetate as precursor for, A83 
factors influencing composition of, A70 
manufacture, packaging and use, A18 
Milk fever, 
blood minerals in, A132 
observations on, Al7 
Milkhouse, heating of, A139 
Milk ordinances, effectiveness of, A10 
Milk pail, refrigerated, A127 
Milk pail cover, A53 
Milk plants, 
‘*break-even’’ point in operation of, A141 
business charts for management of, A171 
cooperatively built, A5 
cost reduction in, A171 
efficient planning of, A73 
helpful accessories for, A127 
layout of, A72 
municipally owned, A10 
problems in operation, A52 
Milk powder, 
skim, changes in storage, A62 
spray-dried, bacteriological quality of, A62 
vacuum treatment of, A22 
whole, 


recent amendments of, 
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in diets of growing, pregnant and lactat- 
ing rats, A56 
manufacture with minimum heat treat- 
ment, A162 
Milk prices, production costs in establishment 
of, A76 
Milk production, effect of tocopherols on, A114 
Milk products, 
acid, drying of, A121 
nutritive value of, review, A177 
Milk protein, reaction with reducing sugar, 
A69 
Milk proteins, 
nutritive value of, effect of heat-processing 
on, A177 
separation by precipitation, A69 
Milk receptacle, refrigerated, for barn use, 
A127 
Milk refrigerating apparatus, with hydraulic 
lift, A97 
Milk routes, driver ownership of, A10 
Milk samples, air express shipment of, A107 
Milk secretion, 
mechanism of, A39 
stimulation by L-thyroxine, A146 
Milk solids, storage of, for ice cream mix, A25 
Milk solids not fat, 
in bread, A163 
in quality improvement of bread, A163 
Milk tank trucks, cleaning and sterilizing of, 
A40 
Milk trucks, 
maintenance of, A172 
refrigerated case for, A168 
Milking barn, design for, A145 
Milking machine, 
alarm device for, A98 
automatic shut-off mechanism for, A115 
clinic on use of, A127 
overhead support for, A37 
portable, A186 
pressure release device for, A54 
preventing vacuum loss in, A115 
pulsation mechanism for, A115 
rail mounting of, A127 
sanitation of, A15 
suspension hanger for, A78 
teat cups for, A127, A145 
teat cup holder for, A153 
teat cups of, sanitation of, A15 
Milking techniques, A175 
Milking parlor, A154 
Milone, methods for analysis of, A63 
Mold, control with CO,, A66 
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Molds, in dairy plants, A107 

Monographs on the progress of research in 
Holland during the war. Chemical and 
physical investigations on dairy products, 
book review, A157 


N IACIN METABOLISM, in ruminants, 
A142 
Nitrogen, 
fecal, for measurement of pasture yield, 
A77 
residual, in cow’s milk, A69 
Nutrition research, in dairy industry, A83 
Nutritional requirements, of special age 
groups, A83 
Nutritive value, 
of casein, A84 
of dairy foods, A83 
of ice cream, A83 
of milk, A116 
of skim milk solids, A83 


Oprratine COSTS, 
cutting with better management, A5 
in dairy plants, A51 

Operating methods, standardization in dairy 
plants, A4 

Organie acids, toxicity to yeasts and molds, 
A21 

Ova, fertilized, apparatus for extraction from 
living cows, A144 

Oxidized flavor, in milk and cream, A122 


P ACKAGES, for ice cream, A79 
Paint, selection of, for dairy plants, A4 
Paratyphoid bacteria, in whey, A49 
Pastures, 
by hydroponics, A77 
digestibility measurement on, from fecal 
nitrogen, A77 
management for higher yields, A77 
Pasteurization, 
electrical control of, A137 
ele: ‘ronic, A72 
HTST, 
checking of, A137 
for ice cream mix, A98 
measurement of holding time, A51, A72 
system for, A51 
of milk, A55, A135 
relation to health, A19 
in home, A81 
Pasteurizers, 
temperature control system for, A94 
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Pen barns, 
for milk production, A97 
use for dairy cows, A37 
Penicillin, 
action on lactic starters for Cheddar cheese, 
A134 
action on staphylococci pathogenic to ani- 
mals, A160 
effect on acid production of cultures, A107 
effect on lactic streptococci, A164 
for mastitis therapy, Al 
for Str. agalactiae infections, A130 
in mammary gland, sustained level of, A57 
levels in udder, Al 
Penicillin ointment, for bovine mastitis, A160 
Penicillin roqueforti, reasons for dominance in 
blue cheese, A66 
Phosphatase, 
in milk, heat destruction of, A93 
in rat mammary glands, effect of hypophy- 
sectomy or gonadectomy on, A147 
Phosphatase test, 
for pasteurization control, A21 
rapid method for milk, A166 
Sanders-Sager procedure, A71 
Phosphate fertilization, influence on forages 
for sheep, A143 
Phosphatic animal-feed supplement, A143 
Phosphorus, radioactive, secretion in milk, 
A128 
Piping, 
of pumps, A169 
operating costs of, A169 
principles of, A95, A123 
Pituitary lactogen and gonadotrophin, effect 
of restricted feed intake on, A147 
Plate counts, 
comparison with direct microscopic counts, 
A2 
of milk, improved medium for, A50 
Polysaccharide, of calf mucosa, electrophoretic 
behavior of, A149 
Potassium, influence on serum minerals, A143 
Practical dairy bacteriology, book review, 
A157 
Prices, of dairy products, A77 
Principles of food freezing, book review, A43 
Principles of veterinary science, book review, 
A129 
Producer incentive plan, for milk, A76 
Production costs, 
in establishment of milk prices, A76 
in ice cream manufacture, A76 


Procaine penicillin G, for treating chronic 
mastitis, A151 
Profits, of milk dealers, A75 
Protein level, influence on roughage digestion, 
A142 
Proteins, 
acetyl, pancreatin digestion of, A136 
of plasma, organic ion binding by, A136 
soluble, extraction from skim milk powder, 
A135 
Proven sires, in University of Idaho herd, A53 
Pseudo-globulin, of colostrum, amino acid 
content of, A110 
Psychrophilie bacteria, in milk, A34 
Publicity, for dairy plants, A77 
Pumps, 
centrifugal, wearing rings in, A140 
piping of, A169 
Pusher, for cheese in vat, A47 
Pyrethrin-type compounds, toxicity to house 
flies, A155 


Q FEVER, 


in cattle, A103 

in eastern Washington, 4181 
Quaternary ammonium compounds, 

action on lactic streptococci bacteriophages, 

A166 

as bactericides, A101 

effect upon milk quality, A15 

evaluation of, A85 

field test for, A180 

for churns, A85 

in combination cleaner-sanitizers, A40 

in dairy sanitation, A188 

laboratory evaluation of, A14 

present status of, A15 

testing germicidal potency of, A150 
Quintuplicate calves, A78 


Raeworr, marsh, as poison for farm ani- 
mals, A152 
Refrigeration, 
difficulties in, A73 
efficiency of, A138 
for ice cream plants, A73 
for ice cream trucks, A168 
for milk trucks, A168 
for storage of dairy products, A81 
of ice cream, dry ice for, A26 
purging of, A138 
Refrigeration, ammonia, 
for cooling fluid dairy products, A183 
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for ice cream and milk plants, A111 
for ice cream plants, A94, A123 
Refrigeration, freon, ice cream plant, A36 
Refrigeration requirements, for ice cream 
manufacture, A51 
Refrigerators, insulation of, A95 
Reichert values, of New Zealand butter, A70 
Renal excretion, effect of Ca salts on, A178 
Rennet coagulum, elastic properties of, A108 
Rennet paste, manufacture of, A182 
Rennet test, direct method of Van Dam, A106 
Resazurin test, 
for dried milk, A66 
for milk, A32 
for pasteurized milk, A49 
milk grading with, A2 
Restaurant sanitation, A41 
Restraining device, for cattle, A54 
Retail milk delivery, 3-day, A75 
Rodents, 
control in creameries, A85 
control in dairy plants, A57 
Roof construction, choice of, A94 
Roughage digestion, 
influence of corn starch on, A153 
influence of protein level on, A142 
influence of soybean oil meal on, A142 
Roughages, for growing dairy heifers, A142 
Routemen, 
bonus plan for, A74, A75 
milk, 
bill collections by, A172 
bonuses for increased sales by, A171 
collection incentives for, A113 
homogenized milk sales by, A171 
sales contest for, A171 
wages paid, A141 
Rumen fermentation, 
atonie conditions, A53 


under normal and 


Sarery, in industrial plants, A139 

Sales contest, for milk plants, 4126 

Salesmen, 
milk, training of, A75 
training of, A141 

Samples, composite, semi-monthly vs. monthly, 
A3 

Sanitary design, of dairy equipment, A35 

Sanitary standardization, of dairy equipment, 
A101 

Sanitation, for ice cream, A85 

Saponification values, of New Zealand butter, 
A70 





Scoop, for ice cream, A38 
Sediment, in cream, dust and fine debris in re- 
lation to, A30 
Sediment test standards, for milk and cream, 
A150 
Sediment tester, vacuum, for milk, A100 
Selenium, 
distribution in milk proteins, A188 
passage through rat mammary gland, A188 
Selling, pricing for profit, A74 
Semen, bull, 
amino acid composition of, A114 
Corynebacterium pyogenes in, A78 
hyaluronidase activity of, A6 
metabolic activity of, A153 
methods of evaluation of, A53 
Seminal character, inherited by 
Friesian bulls, A144 
Seminal glands, fructose and glucose in, A173 
Separator, centrifugal, 
for cheese curd separation, A72 
self-washing, A35 
with raisable supply tank, A183 
Separator bowl, theoretical discussion of ac- 
tion, A138 
Separator-homogenizer, for cream, A35 
Serum proteins, bovine, electrophoretic frac- 
tionation of, A150 
Shaft alignment, checking of, A170 
Sherbets, 
making of, A175 
whey use in, A186 
Shorthorns, color inheritance in, A77 
Shrinkage, of ice cream, A98, A186 
Silage, from steamed potatoes, bacteriological 
changes in, A66 
Skim milk, 
acidification for feeding, A185 
dried, egg substitute from, A109 
Skim milk powder, lactose and soluble pro- 
tein extraction from, A135 
Slow accounts, collection of, A184 
Soil fertilization, influence on lactation re- 
sponse, A113 
Sow’s colostrum and milk, composition of, 
A154 
Soybean oil, influence on bovine roughage di- 
gestion, A142 
Sperm, activity of, measurement, A97 
Spermatozoa, 
effect of dilution on motility and fertility, 
A144 
metabolic regulator for, A143 
motility of, A6 


infertile 
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Spores, bacterial, 
increasing heat resistance by selection, A65 
resistance to heat and germicides, A65 
technic for temperature resistance of, A35 
Spray drier, for milk, A122 
Stabilizers, for ice cream, 479, A175 
Stains, for direct microscopic count of milk, 
A163 
Staphylococci, 
sensitivity to penicillin, A160 
of milk, classification of, A65 
Starters, 
penicillin action on, A107 
selection of lactic streptococci for, A63 
Starters, cheese, bacteriophage in, A64 
Starters, lactic, for use in roquefort-type 
cheese, A132 
Steam costs, for dairy plants, A138 
Sterilizers, chemical, present status of, A15 
Steroids, effect on lactation, A13 
Strainer, for milk, A100 
Streptococci, 
hemolytic group C, in bovine mastitis, A160 
lactic, 
for starters, identity of, A64 
inhibitory strains of, A63 
of milk, classification of, A64 
Streptococcus agalactiae, infections by, peni- 
eillin for, A130 
Streptococcus cremoris, 
degeneration in starters, A92 
inhibitory strains of, A63 
inhibitory substance produced by, A20 
morphological differences in, A134 
penicillin inhibition of, A164 
Streptococcus lactis, 
degeneration in starters, A92 
inhibitory strains of, A63 
inhibitory substance production by, A20 
penicillin inhibition of, A164 
Streptococcus salivarius, critical humidity for 
destruction by hypochlorite aerosols, A49 
Streptomycin, effect of infusing mammary 
gland with, A119 
Strip cup, A115 
Strychnine, residual, in tissues of drug-treated 
cattle, A116 
Sugar: Its Production, Technology and Uses, 
book review, A158 


Sugar, liquid, 
in food products, A37 
use in ice cream, A7 


Sulfamethazine, 

for treatment of mammary gland infections, 
A45 

in blood of calves, A57 

Sulfamethazine plus penicillin, for mastitis 
treatment, A151 

Sulfanilamide, for mastitis, A17 

Sulfur dioxide, for treatment of cooling 
water, A168 

Sulkowitch test, for bovine hypocalcemia, 
A178 

Superphosphate, for reinforcing farm manure, 
A78 

Sweetened condensed skim milk, dehydrated, 
manufacture, storage and use of, A19 


Tank TRUCKS, 
for hauling milk from farm to plant, A146 
for milk, All 
Taxes, keeping at a minimum, A23 
Teat, draining tube for, A6 
Teat cup, for milking machines, A97, A145 
Testosterone propionate, effect on spermato- 
genesis, A174 
The better utilization of milk, book review, 
A158 
The chemistry and technology of enzymes, 
book review, A43 
Thermodurie bacteria, 
control of, A164 
in cheese-making, A65 
in farm water supplies, A34 
in milk, A33 
in milk cans, A33, A49 
in raw milk, A164 
of dairy utensils, A33 
Thermometer, mounting well for, A153 
Thermophilie bacteria, in milk cans, A49 
Thiouracil, and mammary gland growth, A128 
Thyroid function, influence of vitamin A de- 
ficiency on, Al4 
Thyroid gland, of bovine fetus, 
growth of, A148 
iodine compounds in, A148 
Thyroprotein, synthetic production of, A178 
Thyroxine, oral effectiveness of, A146, A148 
Tocopherol, deficiency of, among sheep, A154 
Tocopherols, 
determination in human milk, A108 
effect on mammary and placental transfer 
of vitamin A, A143 
effect on milk and butterfat production, 
A114 
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placental and mammary transfer of, A114 
Tote box, for milk handling, A100 
Trap discharge lines, A139 
Treponema theileri, transmission from donkey 
to ealf, A31 
Trichomonas foetus, treatment of bulls in- 
fected with, A44 
Trichomoniasis, 
bovine, mucous agglutination test for, A131 
bovine venereal, field studies on, A44 
Trucks, for ice cream, moisture accumulation 
in, A26 
Truck bodies, undercoating of, A86 
Tuberculosis, human, bovine origin of, A160 


Ureasonte ENERGY, use in agricul- 
ture, A123 
Undercoating, of truck underbodies, A86 
Universal milk bottie plan, in Columbus, All 
Urea, 
as protein supplement, A126, A141 
isotopically labelled, 
body nitrogen formation from, A126 
synthesis of, A126 
U.S.P.H.S. milk code, amendments of, A38 
Utensils, dairy, thermoduric bacteria in, A33 


V accente ACID, synthesis of, A3 
Vacreation, for pasteurization of ice cream 
mix, A98 
Vacuum pans, entrainment separator for, A4 
Vaginal smear, of cow, variations in, A174 
Van Slyke method, for free amino groups in 
milk, A68 
Vending machines, for ice cream, A37 
Veterinarians, relation to community health, 
A152 
Vibrio foetus, infection of cattle with, A31 
Viscosity, of ice cream mix, A99 
Vitamin A, 
absorption of, effect of crude soybean leci- 
thin on, A153 
effect on thyroid function, A14 
effects of feeding on blood serum values, 
A113 
in Norwegian milk and butter, A100 
milk fortification with, A28 
of ewes and lambs, A149 
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mammary and placental, transfer of, influ- 
ence of tocopherols on, A143 
Vitamin C, of ewes and lambs, A149 
Vitamin D, 
assay in milk, A83 
milk fortification with, A28 


Wastes AND LOSSES, in dairy plants, 
A172 
Water, 
added, detection by serum tests, A135 
on the farm, thermoduric and thermophilic 
bacteria in, A34 
Water-cooling tower, upkeep of, A167 
Water softeners, use and care of, A36 
Water supply, from tank, for milk cooling, 
A167 
Watering device, for livestock, A174 
Watering fountain, for stock, A154 
Wetting agents, use in dairy plants, A28 
Whey, 
alcoholic fermentation of, A21 
determination of quality, A48 
fermented beverage from, A48 
filtration for human use, A133 
history of milk sugar from, A48 
in sherbets, A186 
lactic acid from, A92 
lactodensimeter corrections for, A133 
paratyphoid and enteritis bacteria in, A49 
proteins of, from various animals, A109 
yeast yield from, A93 
dried, browning and staling prevention in, 
A121 
Whey food products, making of, A120 
Whey-potato mixtures, dried, preparation of, 
A90 
Whey protein, denaturation by heat, A69 
Wind tunnel, for hardening ice cream, A25 
Work simplification, in ice cream plants, A125 
Wrapper, for frozen confections, A7 


Yeast, 


from whey, A93 

lactose fermentation mechanism for, A182 

wood, as protein supplement for cattle, A24 
Yeasts, carbon assimilation tests in classifica- 

tion of, A66 
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